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TABLE VI—LIMITS FOR DEFECTS IN GRADE C—Continued

Seg- . .
Whole " Halved Sliced per | Chopped | Broken Pitted
per 50 ol- Zl(t)titljiv%esr per 100 p?regé%dg 255 gFEQ per 2p§5 o] per 255 g (9
ives halved (@ 0z) 0z.) (9 0z) 0z.)
Provided:
Major blemishes, major wrinkles 13 13 25 | e | e | e 519t
do not exceed.
Further Provided:
Multilated, major blemish and 15 15 30
major wrinkles do not exceed.
Multilated do not exceed ........... 5 5 10 | o | v | No limit.
Broken pieces and poorly Cut | ...cccccovee | covevieiieinens 25 | Fairly free | Fairly free
units.
Mechanical damage ................... 10 10 20
Blowouts, cross pitted, plunger | ................ 15
and pitter damaged.
Obvious split pit or misshapen .. No limit
Severe blemishes (green-ripe 3 3 3 0 0 0
type only).

1 Major blemishes only.

[48 FR 41013, Sept. 13, 1983]

§52.3762 Character.

(a) General. The factor of character
refers to the firmness, tenderness, and
texture characteristics for the variety

and type.
(b) Grade A. Canned ripe olives of
whole, pitted, halved, segmented,

sliced, and chopped styles that have a
good character may be given a score of
27 to 30 points. ‘“Good character”
means that, for the type, the olives
have a fleshy texture characteristic for
the variety and size; that not less than
95 percent, by count, of whole, pitted
and halved olives and by weight of
other style olives are practically uni-
form in texture and are tender but not
soft. The remaining 5 percent may be
soft but not excessively soft.

(c) Grade B. If canned ripe olives of
whole, pitted, halved, segmented,
sliced and chopped styles have a rea-
sonably good character, a score of 24 to
26 points may be given. Canned ripe ol-
ives that fall into this classification
shall not be graded above U.S. Grade B
regardless of the total score for the
product (this is a limiting rule). ‘““Rea-
sonably good character’”” means that,
for the type, the olives generally have
a fleshy texture characteristic for the
variety and size; that not less than 90
percent, by count, of whole, pitted and
halved olives, and by weight of other
style olives are practically uniform in
texture and are tender but not soft.
The 10 percent may be soft but not

more than %, or 5 percent, may be ex-
cessively soft.

(d) Grade C. If canned ripe olives of
whole, pitted, halved, segmented,
sliced, chopped and broken pitted
styles have a fairly good character, a
score of 21 to 23 points may be given.
Canned ripe olives that fall into this
classification shall not be graded above
U.S. Grade C regardless of the total
score for the product (this is a limiting
rule). “Fairly good character’”” means
that the olives generally have a fleshy
texture characteristic for the variety
and size; that not less than 80 percent,
by count, of whole, pitted and halved
olives and by weight of other style ol-
ives are practically uniform in texture
and are tender but not soft. The re-
maining 20 percent may be soft but not
more than %, or 10 percent, may be ex-
cessively soft.

(e) Substandard (SStd). Canned ripe ol-
ives that fail to meet the requirements
of paragraph (d) of this section may be
given a score of 0 to 20 points and shall
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule).

§52.3763 Determining the grade of a
lot.

The grade of a lot of canned ripe ol-
ives covered by these standards is de-
termined by the procedures set forth in
the Regulations Governing Inspection
and Certification of Processed Fruits
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Agricultural Marketing Service, USDA §52.3764
and Vegetables, Processed Products © 12123
Thereof, and Certain Other Processed

(Sstd.) 10-20
Food Products (§§52.1 through 52.83). Absence of © @ 3640

1 =

§52.3764 Score sheet. defects. ® 8235

©) 128-31
Number, size and kind of container.
Label (including size declaration). (Sstd.) 10-27
Container mark or identification. Character ....... 30 (A) 27-30
Net weight (ounces).
Vacuum (inches). (B) 124-26
Drained weight (ounces).
Size. ©) 121-23
Style.
Average count per pound (whole style). (Sstd.) 10-20

Factors I—
Total Score 100
Score points
Color ... 30 (A) 27-30 Flavor: () Good ( ) Reasonably good ( ).
Off.
(B) 24-26 [T Vo [PPSR ——s0

1ndicates limiting rule.
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